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Mr. B. 33. of the merits of

i "4 $k
5ninlQTori

Earnsliaw, speaking- -

said: "It has been long- - known as a fact that wheat grown on different soils, in different climates,
under the natural influences which the soil and climate possess, brings forth products var)-ing-

- in niany
of the required qualities necessary to make a perfect flour to make perfect bread. "Ye as the intro-

ducers of the Crkam Blexd Flour have at last solved the difficult problem; at great expense, study
and consumption of time we have at last made a blend (or mixture) of such flours possessing the re-

quired quantities of Gluten, Phosphate, Starch, Sugar, etc., in exact necessary proportions to get the
desired result. In doing- - this we combine the hard spring- wheat flour of Dakota and Minnesota with
the finest winter wheat flour of different Western and Eastern States, in every case avoiding- - the sec-

tions where the soils are worn out by many of tilling-- , and where stimulating fertilizers are used
to increase crops. Wheat grown on virgin soil is most invariably that of which our Cream Blend
Flour is made.

"By this grand combination we have produced the most perfect flour it is possible to make from
wheat, possessing- - the sweetness, nutrition, health-givin- g- muscle and flesh-makin- g, and even medi-

cinal qualities.

"The Cream Blend Flour is an exception in the respect that it will make the finest biscuits,
the lightest and sweetest bread, and it is the very finest for pastrj-- . It will also make more bread
than any other flour. This is the first Blended flour that has ever been offered the public, and we

are confident of a grand future for the Cream Blend Flour."

m

ll " rfiffc

Hi r SPrKSj,S2'i! S --- laaa

J-- " P

- "A W

) ( ? - . k .
' - - - . - ryr

i c- - ' ptj I i

rv f

xNSSvScos
x

"

r

nJ

i

(

J'
WjP ' I I l.tr

E

"" be H M K as ft"'.! - Ei E& V!l ii'l't g:'

1 sP EiTvl VL I tJ r) cf Th " tt,M I' " MjilM ft j'

ii IM a .. JiL & 1 CSSfe H HPl M I

irfyfgiffrrPi ay gnnv,. j& - j iS? J ,mr r

TTrrrr"! III ja "3Sluj mm i,y ,r,, tLfl 'r.vrfJ' ncr

1...r- - 'Xsps?"' Zsg7Z,- - aaC3r;:",v- - i : iTSf f&t Co

f ji , ,,iy a- - rs&zix?$XIfc ffl' Tv r-id.-
z? "

-- avv Aty1 i - r vr r i. w i? --.lf.WsmiMW
V'f?

:
' JE

Q'
ti3r

B

ill WS t iMr 7 m
G&

:!
.1 , '&z; j

W 8 "I rZZ- - C& 15 L J2 T - "wit

L
V&J 'ML - III

" A fee Sk.J z:u

iW
" I

I ncy
i

tfte L3 ' rfv a'
--- - - ' '' I i

efP

Wi "(fc !W a0? ll"fiSs
203

1 1 I IJlJsfi I )YW 0r .jBk iJ SI iUmmx mi mi Nubian rnmnni la III C JS J3iw

g

v'ZJyxm m ;x:.f iSp

- - - - - a iirai jai iai mr kw m n ii r.ciM rt iisn i i n m bi i i v w nam i hi r "i" xr okj i i
1 a

rrf Siw r:- - . ,. v Mjmmik Ay. .vU. 0A,vwym mwJalB i 1 ftni fA.
R v-- SfcW '-- , VV'',AWAm vw Hv 1m

' vk5w rmJ:'s:55tir3" 4, jy vk?mi . r 4Mb vOCwsrawvx . x m&k

I ks". " itT i; . 4ct4, g6rr''"'-- " - v. J rq

f --f 'vliillffiiwto ifif v ai 911 avsv RMBM in av amy on ai"SvAvai,is feumib I
fcmwuiiuaMfmttt

iii TTnrtiTrTpMtoflTiiirBii "
iTn TnJT?l"i iitiiiri i ivi-i- i " iini -

UoVtiM - I" ttlatttaSlEAiBIM3fc3Etlf3B

SNNM

H
P

T1WI


